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Green Tea 

Ingredients: 

Green teo 
Fennel seea^ 
CarSm seeds 
Ginger 
Cinnamon 
Water 



Vi tsp 
V 2 tip 
Vk tsp 

1-inch piece 
Vinch piece 
5 cups 







Method 

• Bring water to boil in a pot; ad oil ingredients; place 
lid an the pot; remove- from Rome. 

• Pour into cups, serve hot. 
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Ginger Tea 



Ingredients; 



Green teo 

Ginger 

Cardamoms 

Lemons 

Sugor 

Water 



1 tbsp 

Vi inch piece 

2 
2 

to’ioste 
4 cups 



Method 

* Cook all ingredients in o kettle 
on low Rome for 5 minutes* 

• Pour into cups; serve. 
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Kashmiri Tea 

Ingredients: 



Water 

Bicarbonate of sodo 
Greer* cardamoms 



Milk .fresh) 

Al m and s^Pi sta ch ios 
Green ^ * eaves 

Sup r 



4 cups 
1 pinch 
■4 

ra litre 

(chopped) 50 grams 
1 tbsp 
to taste 



Method 

• Cook water with tea and cordomoms an I • " 
Rome till water is reduced ta y 2 * 

• Add soda; invert back and forth between 2 
cups ta thoroughly, mix. 

• Sieve; add to boiling milk; remove into cups. 

• Gornish with qlmands ond pistachio^; serve. 
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Herbal Tea 






Ingredients: 

Cinnamon powder 

Green cordomoms 

Lemongrass 

Sugar 

Water 

Lemon 



1 pinch 

2 

1 tsp 
to taste 
4 cups 

os occa'mpaniment 



Method 

Bring water to bail in o pot; add oil ingredients; 
coak for 5 minutes; serve hat with lemon. 
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Sweet Tea 

Ingredients: 



Tea bogs 

Water 

Sugar 

Lemon slices 
Mint leaved. Ice 



12 

8 cups 
6 bp 
1 

as required 



Method 

• Boil water in a pot" till it is reduced to 6 cups, 

• Steep tea bags; rempve from flame, set aside with the 

lid on for 15 minutes. / 

• Remove tea bogs and discard' them. 

• Add sugor and !©rnan to the soft ) e pot; cook till-sugar 

• Remove tea inT3 tea pot; add as much cold water in the 
pat os tea; odd mint; refrigerote. 

• Add ice when chilled; serve. 
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Lemon Mint Iced-Tea 



Ingredients: 



Tea bag 
Hot water 
Mint leaves 
Lemon [uice 
Sugar 

Ice (crushed) 

Leman wedges, Mint 






1 cup 
20 leaves 

2 tbsp 
1 tbsp 

os required 
for garnishing 



Method 



• Steep tea bag in hot water for 1 0 minutes. 

• Remove tea bag when water cools down. 

• Add remaining ingredients; blend thoco^S 



a blender; remove in cups. 

wedq 



Garnish with lemon wedges ond mint; ser/e* 
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Chicken Clear Soup 

Ingredients: 

Chicken pieces (boiled) 

Turnip (cut into small pieces) 

Couli flower lonly flowers) 

Carrots (finely cut) 

Spring onians (finely cut) 

Bean sprouts 
Chicken stock 
’White pepper powder 
Cornflour (made into paste with water) 
Sugar 

•Chicken cube flour 
White vinegar 
Soya souce 
Solt 

Sesame oil 

Oil 

H0HAND1 



V 2 kg + for garnishing 
1 

1 head 

2 
2 

V 2 cup 
3 cups 
1 tsp 
1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
2 tbsp 
to taste 

■ 

a few draps 
1 tbsp 
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Method: 

• Caak stock with turnip, vinegar, soya sauce, sugar 
and salt in a pat for a few minutes. 

• Add couli flower, chicken and carrots; bring to boil; 
add white pepper and chicken cube flour; cook for 
1 0 more minutes. 

Add remaining ingredients; dish out; garnish with 
chicken pieces. 



* To moke chicken cube flaur, mix 1 0 packets of chicken 
cubes in 2 V 2 cups af refined flour; mix with your 
fingers; refrigerate and use as required. 

:!« 
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Fish Kurina 



Ingredients: 



Rohu fish pieces 
Onions (cubed} 

Turmeric powder 
Potatoes (peeled and cubed) 
R&d chilli powder 
Coriander seeds (crushed) 
Whole green chillies 
Dried, round red chillies 
Sonic (finely cut) 

Cumin seeds (crushed) 
tamarind pulp 
Salt r K 
Oil 

Fresh coriander 



1/2 kg 

375 groms 

1 tsp 

2 

!/2 tsp 

1 tsp 

6 

8 

10 cloves + for tempering 
V 2 tsp 

2 tbsp 
to loste 
1 cup 

for sprinkling 



Method: 



• Mix cumin in V 2 gorlic; crush them together. 

• Cook onions, 1 cup woter ond turmeric in o cloy pot for 10 
minutes. 

• Heot V 2 cup oil in o frying pan; lightly fry potatoes; remove. 

• Remove onions from the clay pot and odd to o separate frying 

pan; fry thoroughly; odd to pot again. 

• Add remoinrng oil, garlic ond cumin, red chillies ond solt; fry. 

• Add 1 cup water, potatoes ond fish. 

• Add corionder; cook for 10 minutes. 

• When fish is cooked, odd red chillies, green chillres on 
tomorind; cook for 2 more minutes; dish out. 

• Prepare gorlic tempering in the frying pon with potatoes pour 
over dish; sprinkle coriander on top. 

Ml 
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Vegetable Ingredients: 

Cauliflower (only flowers) 

Capsicums, Onions (cubed) 

Carrots (cut into rounds) 

Pineapple pieces 

Soya sauce. White vinegar. 

Sugar 

White pepper powder 

Salt 

Oil 



1 head 
3 each 
3 
6 



1 tsp each 
1 tsp 
to taste 
1 tbsp 



Method: 

Marinate prawns with prawn ingredients; set aside for a 1 
while. 

Heat oil in a wak; fry prawns one by one; rejnove on oP 
obsorbent paper. j* ^ 

Caok sauce ingredients in a saucepan till thick;.r 6 m ?^ e ■-':- 

flame ‘. - : ; .S 

Heat ail in o pot; cook vegetables on high flam©, 00 
remaining vegetable ingredients; remave"frorr flame. 

Add prawns and sauce; dish out. ^ 
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Sweet and Sour 

Prawn Ingredients: 

Prawns (medium-sized) 

Eggs 

Sugar 

•Chicken cube flour 
Cornflour 
' Salt 
• Oil ' 

Sauce Ingredients: 

.Tomato sauce 
.Garlic . • 

. Jaggery powder . 

Black pepper powder 
Cornflour, White vinegar v 
Pineapple juice. Soya sauce 
Salt 

Sesame oil *•. ••-./- 

- Oil . 

. 
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Prawns 



Vi kg 

2 

1 tsp 
1 tbsp 
3 tbsp 
to taste 
for frying 

V 2 cup 
6 cloves 

1 tbsp 
V 2 tsp 

2 tbsp each 
2 tbsp each 
to taste 

b few drops 
2 tbsp 
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Mutton Paye 

Ingredients: 



Mutton paye 
Onions (finely cut] 

Red chilli powder 
Turmeric powder 
Oinger/gorlic poste 
Coriander powder 
fennel seeds 
Hot spices powder 
Yogurt (whipped) 

Lemon juice 
fresh Coriander 
Green chillies (finely cut) 
.Ginger (finely cut) 

Salt 

Oil 



12 

2 

1 tbsp 
1 tsp 

1 tbsp 

2 tbsp 
1 tbsp 

1 tsp 
Vi cup 

2 tbsp 

1 bunch 
4 

1 tbsp 
to taste 
1 cup 



Method: 

Cook poye in a pot with 4 cups lukeworm woter, Vi corionder, 
Vi hot spices, fennel seeds ond Vi ginger/garlic till tender. 
Remove poye from the pot; strain stock; set oside. 

Heat oil in o pot; fry onions; remove ond crumble. ' 

Fry anions, ginger/gorlic, red chillies, turmeric, coriander \ 
ond remaining hot spices in the same pot. 

Add yogurt and poye; fry for o few more minutes,- 
Add stock ond soil; cook on low Home till oil sepwote*. „ 

Add lemon juice, corionder, ginger ond green ch 
keep on dum for ot leost an hour. • . 
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Kashmiri Coconut Halwa 

I I i 



Ingredients: 

Desiccated coconuts 
Powdered milk 
Semolina {sieved) 
Sugar 

Green cardamoms 
Clarified butter 
Coconut, Pistachios 
Almond (finely cut) 



Vi cup 
2 cups 

2 cups 

3 cups 
5 

1 cup + for brushing 
for garnishing 



Method: 

* Prepare a thick batter with coconut, sugar, milk and a l'^ c 
water. 

* Heat clarified butter in a wok; Fry cardamoms; add 
semolina and fry till golden; add coconut batter and fry ti 
clarified butter separates. 

* Brush clarified butter on a dish; spread halwa on it; 
garnish with coconut, pistachios and almonds. 
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Beijing Soup 



Ingredients: 



Beef mince 
Beef stock 
Onions (chopped) 

Mushrooms (chapped) 

Corrot (chopped) 

Ginger (chopped) 

Spring onions (chopped) 

Soya sauce 

Black pepper (crushed) 

Eggs (beaten) 

Cornflour 

(made into paste with water) 

Solt to taste 

Oil 3 tksp 



j 25 grams 
6 cups 
3 

1 cup 

1 

1 tsp 

3 stalks + For garnishing 

4 tbsp 
1 tsp 
4 

Vi cup 
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Method: 



• Heat oil in a pat; fry ginger. 

• Add mince; cook till colour changes. 

• Add remaining ingredients except eggs and cornflour; 
bring to bail. 

Gradually mix in eggs with a fork; add cornflour while 
stirring continuously. 

Dish out when thick; garnish with spring onion; serve. 
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Peach Cake 

Ingredients: 

Peaches (peeled) 
Refined flour (sieved) 
king sugor 
E gg$ 

taking powder 
&rown sugar 
Gutter 

Milk (fresh) 



Vt. kg+for lowering 
2 V 2 cups 

1 cup 
4 

2 tsp 
2 tt>sp 

1 50 grams 
as required 



Method: 

• Blend V 2 kg peaches in o blender. 

• Beat eggs and sugar in o bowl with on electric beater. 

• Add butter, then boking powder and blended peoches; beot 
thorough!/. 

• Add flour; mix with a spoon; odd o little milk if needed. 

• Brush butter on o coke mould; sprinkle brown sugar in it. 

• Place remaining peaches at the bottom of the mould, gradually 
pour coke batter in it so the peaches do not move from their 
ploce. 

• Cover coke mould with aluminium foil; bake in a pre-heated oven 
at 200°C for 30 minutes; remove. 

• Allow to cool; flip ond remove from mould. « # ^ 
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Barbecue Prawns 



Ingredients: 



Prawns (jumbo, with tail) 
Tomatoes (cubed) 
Capsicum (cubed) 
Onions (cubed) 
Ginger/garlic paste 
Hot chilli sauce 
Red chilli powder 
Black pepper (crushed) 
Turmeric powder 
Hot spices powder 
Salt 
Oil 

Lettuce leaves 



Vt. kg 

2 

2 

2 

1 tbsp 
Vi cup 
1 tbsp 
1 tsp 
Vz tsp 
1 tsp 
to taste 
4 tbsp 

for decoration 
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Method: 

Mix ginger/garlic, hot chilli sauce, red chillies, pepper, 
turmeric, hat spices and salt in a bowl. 

Add prawns; set aside for Vz hour. 

Pierce 1 piece af capsicum, 1 prawn, 1 piece of tomato, 
another prawn and 1 piece af onian anta a skewer; repeat 
process to make more skewers. 

Apply little oil on skewers; barbecue over hot coals; remove. 
Decorote a dish with lettuce; place skewers on it; serve. 
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Fish Pakoray 



Ingredients: 



Fish (small cubes) 

Grom flour (sieved) 

Garlic paste 
Baking sada- 
Red chilli pawd er 
Turmeric powder 
Hot spices pawder 
Coriander pawder 
Fresh coriander (chapped) 
Green chillies (chapped) 
Salt 

Oil- ' • 

Chilli garlic sauce 
Choat masala 1 - -- ' 
Lettuce leave. .*••• 



J /2 kg 

250 grams 
1 tbsp 
V2 Up 
1 tbsp 
1 tsp 
Vi tsp 

1 tsp 

2 tbsp 
2 tbsp 
ta taste 
for frying 



as accompaniment 

S P f 

decorotian 
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for 
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Method: 



• Mix ail ingredients in a bowl; add water and prepore o 

thick batter. ; 

• Heat oil in a wak; fry pakaray fram hotter; remove an an 

absorbent paper when gafden. ■’ . ' 

.♦ Decorate a dish with lettuce; place pakaray an it; sprinkle 
chaat masala an them. 

• Serve with chilli garlic sauce. 
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Ingredients: 

Figs ■ . 

Milk (fresh) 
Sernolino ; 
Whole dried milk 



Green cardomoms (crushed) 
Clarified butter' 

Almonds (peeled), v 
" Whole dried milk. Figs (cut) 
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250 grams 
V 2 litre 
250 grams 
250 grams 
Vi cup 
y 2 . tsp 
1 cup 

for garnishing 
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Method: 



• Blend figs with o little water in o blender. 

• Heat dorified butter in a wak; fry cordomoms. 

• Add figs, semolino, whole dried milk ond sugor; fry. 

• When clarified butter seporates, add milk ond cooktilkthick 

• Fry till dorified butter separates once more; dish out, 

• Garnish with olmonds/figs ohd whole dried milk; serve- 
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HEART DISEASE 

Olive oil lowers the levels of total blood 
cholesterol, LDL-cholesterol and triglycerides. 
Keep you safe from Heart Diseases. 
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BLOOD PRESSURE 

Regular consumption of Olive oil can help 
decrease both systolic and diastolic blood 
pressure. 



f 




DIABETES 








Olive oil helps lower ’’bad” low-density 
lipoproteins while improving blood sugar 
control and enhances insulin sensitivity. 




OBESITY 

Olive oil helps people lose weight without 
additional food restriction or physical activity 
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Brown Hot and i 


Sour Soup 


Ingredients: 


Chicken breosts (cubed) 


1 


Prawns (finely cut) 


12 


Bean curd (cubed) 


1 


Cabbage (finely cut) 


Vi cup 


Carrot (finely cut) 


Vi cup 


Mushrooms (finely cut) 


5 


Chicken stock 


8 cups 


Chicken powder 


1 tsp 


Szechuan sauce 


2 tbsp 


Dark soya sauce 


3 tbsp 


White vinegar 


Vt cup 


Egg white (beaten) 


1 



Cornflour 

(mode into paste with water) 
Salt 

Spring anian (finely cut) 



Vi cup 
1 tsp 

For garnishing 



Method: 



• Heat stack in a pat. 

• Add all remaining ingredients except egg white and 
camflour; coak on medium flame. 

• Bring to bail; add cornflour while continuously stirring; 
when thick, mix in egg white with a fork. 

• Garnish with spring anion; serve. 
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Prawn Jaifrezi 

Ingredients. 

Prawns (medium-sized) 
Onions {finely cut) 
Tomatoes (finely cut) 
Ginger (finely cut) 
Capsicum (finely cut) 
Green chillies (finely cut) 
Worcestershi re sauce 
Red chilli powder 
Soya sauce 
Tomato ketchup 
Tamarind pulp 
Block pepper 
Mustard powder 



'/2 kg 

2 

2 

1-inch piece 

1 

3 

1 tbsp 
Vi tsp 
1 tbsp 
Yz cup 
1 pinch 
1 pinch 
Vz tsp 



White vinegar 
Oil 

Hof spices powder 



1 tbsp 
Vd cup 

for sprinkling 



Method: 



* Heat oil in a pot; cook onions till colour changes. 

• Add oil remoining ingredients except green .chillies, 
capsicum and tomatoes; coak for TO minutes. 

♦ Add green chillies, capsicum and tomatoes; cook for 5 
more minutes. 

• Sprinkle hot spices on top; dish out. 
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Chicken Szechuan 

Ingredients: 



Chicken strips Vi kg 

White pepper powder 1 tsp 

Egg white 1 

Cornflour 2 tbsp 

Carrot (Finely cut) 1 

Cop si cum (finely cut) 1 

Cobboge {finely cut) 1 cup 

Bamboo shoot (finely cut) 2 tbsp 

Gorlic (chopped) 2 tbsp 

Chilli souce 2 tbsp 

Sweet souce 2 tbsp 

Oyster sauce 1 tbsp 

Chicken stock 1 CU p 



Cornflour (made into poste with water) 1 tbsp 

Salt 1 kp 

Oil 4 tbsp + 

for frying 

Method: 



• Morinote chicken strips with white pepper, egg white, 
cornflour, 2 tbsp oil ond solt; set aside for Vi on hour. 

• Heof oil in a wok; fry chicken golden; remove. 

• Heat remaining oil in a seporate wok; fry gorlic golden. 

• Add chicken ond oil remoining ingredients except 
cornflour; bring to boil. 

• Add cornflour while continuously stirring; serve hat. 
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Dragon Prawns 



Ingredients: 



Prowns (jumbo) 

Ginger (chopped) 

Onion (finely cut) 
Capsicum {finely cut) 
Kashmir] red chillies 
{roasted and powdered) 
Jack pepper (crushed) 
■«<jd chilli powder . 
Chilli sauce 
•Soya sauce 
^Vhite vinegar 
Salt.. . 

Oil 



onion 



15 

1 tsp 
Vi cup 
1 



2 tbsp 



1 



Yi tsp 

1 tbsp 
1 tbsp 
1 tbsp 
V 2 tsp. 

Va cup 

for garnishing 
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Method 



• Strain prowns on □ strainer. 

• Heat oil in a wok; lightly fry prawns; remove. 

• Add remaining ingredients in the same wok; bring to boil. 

• Add prawns; cook till gravy thickens. . . - • 

• Dish out; garnish with spring onion; serve.- 
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Gajar Ka Hlalwa 

Ingredients: 

Cor rots (grated) 

Sugor 

Green cordamoms 
Whole dried milk 
Clarified butter (melted) 

Silver sterling leaves, Almands, 
Pistachios (finely cut) 



1 kg 
1 cup 
8 

250 grams 
y 2 cup 

far gornishing 



Method: 

• Coak carrots, cardamoms, and sugor in a pat with the lid 
on till dry. 

• Add clarified butter; fry thoroughly; remove from flame. 

• Add whale dried milk; set aside. 

• Mix thoroughly after V 2 an hour; dish out. 

• Garnish with silver leaves, almands ond pistachios; serve. 
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Consumed ^ c Less than 
Ordinary Cooking Oils. Hence 
MILANO OLIVE OIL is economical 
for all your exquisite cooking, 
frying and dressing needs. 



A MASTERPIECE IN OLIVE: OIL 
Produced and packed in ITALY 



UK£ US ON 



fscebook: milanopak 



* I'lgt its .Cholesterol and Heai-t Diseas.es ^Controls Blood Pressure - Fights Cancer 

' Controls Obesity arid Optimize Body Weight - Controls and Prevents Diabetes 

ftn Tt 9 &* hibutne*- to# RnADI 
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Chicken and Tomato Soup 



Ingredients: 

Chicken pieces (boiled and shredded) 
Tamataes (boiled) 

Chicken cube 
Water 

Black pepper (crushed) 

White vinegar 
Eggs (beaten) 

Cornflour (made into paste with water) 
Salt 

Fresh coriander, Olives (finely cut) 



2 cups + for garnishing 
Vi kg 

1 

3 cups 

1 t$p 

4 fbsp 

2 

2 tbsp 
1 tsp 

For garnishing 
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Method: 

• Blend tamataes with 2 cups water in a 
blender; sieve; add ta wok. 

Add remaining water; cook for 10 minutes. 

4 Add chicken, chicken cube, pepper, vinegar 
and salt; bring ta bail. 

* Add cornflour while continuously stirring; mix 
■ n e 99 s Nv ith a fork; remove fram flame. 

♦ Pour into soup bawls; garnish with coriander, 
olives and chicken; serve hat. 
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Fish Kebabs 



Ingredients: 1 1 

Fish fillets 
Bread (sooked) 

Egg (beaten) 

Leman juice 

Black pepper (crushed) 

Breadcrumbs 

Mint (chapped) 

Celery (chopped) 

Salt 

Fresh coriander. Mint 



1 kg 

2 slices 
1 

1 tbsp 
Vi tsp 

1 cup 

2 tbsp 
1 tbsp 
1 tsp 

for decoration 



Method: 

♦ Bail fish in o pot with V 2 tsp salt far a few minutes. 

* Mix fish with oil ingredients in o bawl except breodcrumbs 
and egg. 

• Shape mixture into kebobs. 

* Caot kebabs first with egg then breadcrumbs. 

• Heot oil in o frying pan; fry kebobs golden from both 
sides; remove. 

• Decorote a dish with mint ond corionder; ploce kebobs on 
it; serve. 
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Prawn Masala 



ingredients: 



Prawns (medium-sized) 
White vinegor 
Onions (chopped) 
Tomatoes (chopped) 
Turmeric powder 
Coriander powder 
Cumin seeds 
Ginger/gariic poste 
Hot spices powder 
Fenugreek seeds 
Fresh coriander (chopped) 
Dried, round red chillies 



Solt 

Oil . 

.Green chillies. Fresh coriander. 
Ginger (grated) 
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1 kg 
4 tbsp 
250 grams 
250 qrams 

1 tsp 

2 tsp 
2 tsp 

1 tbsp 

1 tsp 

2 tsp 

V 2 bunch 

6 

1 tsp 
V 2 cup 

for garnishing 
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Method: 

• Marinate prawns with vinegar; set aside for V 2 hour. 

* Heot ail in o wok; fry onions with ginger/gorlic, tamalaes, 
turmeric, carionder seeds, cumin, fenugreek seeds, hat 
spices ond salt, 

♦ Add prowns ond fry; odd red chillies ond fresh coriander, 
keep an dum, 

• Garnish with green chillies, corionder, ond ginger; serve. 
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Fish Paresis 




Ingredients: 


Fish fillet 


V 2 kg 


Puff pastry 


V 2 kg 


Black pepper (crushed) 


1 tsp 


Garlic (chopped) 


1 fsp 


Oregano 


1 tsp 


Thyme 


Vi tsp 


Red chillies (crushed) 


1 tsp 


Tomato ketchup 


V 2 cup 


May on noise 


Vi cup 


Potato (bailed and finely cut) 


1 


Basil (chopped) 


6 leoves 


Olives (finely cut) 


5 


Egg (beoten) 


1 


Solt 

Oil 


V 2 tsp 
1 tbsp 


Fresh corionder leoves 


for garnishing 



Method: 

4 Cut fish into small pieces. 

• Morinote with pepper, gorlic, red chillies ond solt; set oside for 
1 0 minutes. 

• Heof oil in o frying pon; fry fish pieces from both sides; 
remove. 

• Moke 3 balls from puff postry dough; roll out into discs. 

• Place 1 disc on a boking tray; spreod a loyer of mayonnaise 
and ketchup on it; place another disc on top. 

• Place fish on it; add oregono, thyme, potato and olives on fop; 
ploce the third disc on it. 

• Add a loyer of egg ond sprinkle bosil on fop. 

• Bake in a pre~heoted oven ot 1 80° C for 25 nii 

• Cut into pieces; garnish with corionder; serve. 
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Chicken and Coconut Soup 


Ingredients: 


Chicken pieces (boneless) 


l A cup 


Coconut milk 


1 cup 


Water 


2 cups 


Ginger (finely cut) 


2 tbsp 


Fish sauce 


4 tbsp 


Red chilli powder 


Vi tsp 


Turmeric powder 


Vi. tsp 


Salt 


to taste 


Oil 


4 tbsp 


Fresh coriander. Spring onion. 


Lemon slices 


For gornishing 



CHASKA PAKANAY KA 



Method: 

• Heot oil in o pot; cook chicken with ginger till it changes 
colour. 

• Add red chillies, turmeric, fish souce and solt. 

• Add woter ond coconut milk; bring to boil. 

• Remove in soup bowls when soup thickens. 

• Garnish with coriander, spring onion ond lemon; serve. 
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(Viarble Cake 



Method: 



Ingredients: 

Refined flour (sieved) 
Milk (fresh) 
Condensed milk 
Sugar 

White vinegar 
Vanilla essence 
Baking powder 
Baking soda 
Cocoa powder 
Butter 




1 Va cups 
V 2 cup 
V 2 cup 
3 tbsp 
1 tsp 
1 tsp 
1 tsp 
V 2 tsp 
Va cup 
V 2 cup 



* Thoroughly beat butter with condensed milk with an electric 
beater. 

* Add milk, sugar, essence and vinegar. 

* Mix baking powder and baking soda with flour; odd ta 
butter mixture; mix with a spaan. 

* Divide batter into 2 portions. 

•Mix cocoa powder in 1 portion; grease a cake mould; 
pour the cocoa powder batter in it first, then pour the 
second portion, 

* Swirl o Knife in the coke batter to make marbling inside the 
cake. 

* Bake in a pre- heated oven at 200°C for 30 minutes; 



remave. 

Cut into slices; serve. 
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Blackened Fish 



Ingredients: 




Whole fish 


2 


Gorlic (chapped) 


2 cloves 


Red chilli powder 


1 tsp 


Black pepper powder 


1 tbsp 


Lemon juice 


2 tbsp 


Sea salt (powdered) 


1 tsp 


Olive oil 


2 tbsp 


Oil 


for frying 


Tomoto, Lettuce leaves 


for garnishing 


Lemon, Moshed pototaes 


as accomponiment 




Method: 

• Wash fish; moke deep slits on them with a knife. 

• Morinate with gorlic, red chillies, pepper, olive oil, lemon 
juice ond salt; set aside. 

• Heot ail in a large wok; fry fish galden; remove. 

• Line an oven tray with aluminium foil; place fish an it; bake 
in a pre-heated oven at 200°C for 10 minutes; remove. 

“ Gornish with tamota and lettuce; serve with lemon ond 
mo shed potatoes. 
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Tandoor! Prawn Masala 



Ingredients: 



Method: 



Prav/ns (small) 

Unions (chopped) 

O'een chillies (finely cut) 

l ch °pped) 
ft , fhlh powder 
“ lQ ck pepper (crushed) 
>^nander powder 
urmeric powder 
' n 9 er (chopped) 
i/jdtc (chopped) 

Oil 

Coriander, Green chillies 



Vi kg 

2 cups 
4 
2 

2 tsp 
Vi tsp 
Vi tsp 
Va tbsp 
1 piece 
6 claves 
ta taste 
Va cup 

for garnishing 
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• Marinate prawns with turmeric, red chillies and salt; set 
aside. 

• Heat ail in a pot; fry ginger and garlic golden. 

. Add green chillies, pepper, anians, tamataes and 
coriander; fry an law flame. 

• Add salt when tamataes ore tender; add prawns; caak for 
10 minutes; dish aut. 

. Garnish with coriander and green chillies; serve. 
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Dates Halwa Squares 



Ingredients: 

Dates 

Plain biscuits 
Butter (melted) 
Sterling silver leaves 



2 cups 
200 grams 
250 grams 
for garnishing 



Method: 

De seed dates and grind them in a chopper. 

Grind biscuits in a chopper; add butter; mix with hands. 
Grease a square mould; spread Vi af the crumbled biscuits 
in it; press in order to set. 

Add a layer of dates; spread remaining biscuits on top; 
press to level the surface. 

Garnish with silver leaves; refrigerate. 

Once set, cut into square pieces; serve. 
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before you 




Colour your own rooms, live with fra, "let Dulux Visualize," mobile app 

your walls and select 

product best suited for your project. 



To download the app search for "Dulux Visualizer PK" 
Happy Colouring. 1 ! 
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Mutton Paye Soup 



Ingredients: 

^>ton paye 
Gr am lentil 
G [een cardamoms 

'nger/gadic paste 
^ n 'on (paste} 
oshmiri red chillies 
gander powder 
spices powder 

s^r to (chapped) 

Oil 




L 



Method: 



6 

Vi cup 

2 

4 tsp 

1 cup 
7 

2 tsp 

1 tsp 

1 

to toste 

2 tbsp 



■ Cook poye, lentils ond 2 cups water in o pressure coaker 
till 3 whistles sound; remove from flome. 

• Heot oil in o pot; fry cardamoms, ginger/garlic, onion, red 
chillies, coriander and hot spices for o few minutes. 

• Add tomoto; cook till oil seporofes. 

. Add paye and salt; cook for o few minutes. 

. Dish out; serve hot. 
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SpiGy Fish 

Ingredients: 



Fish f i 1 1 e h T / 2 kg 

White vinegar Vi cup 

Gram flaur (sieved) ^ cup 

Yogurt Vi cup • 

Egg 1 

Caram seeds 1 isp 

Lemon juice 1 tbsp 

Red chilli powder 1 tbsp 

Ginger /garlic paste 4 tbsp 

Salt to taste 

Oil for frying 

Fresh coriander. Spring onion (finely cut). 

Lemon juice. Cheat mosala for sprinkling 



Method: 

• Cut fish into cubes. 

Marinate with vinegar; set aside far 20 minutes. 

• Wipe fish dry with a cloth. 

Prepare a thick batter with all remaining ingredients and a 
little water in a bowl. 

fish with prepared batter; set aside far 20 minutes. 
Heat oil in a wok; fry fish golden; remove on an absorbent 
paper. 

• Sprinkle coriander, spring onion, leman juice and chaat 
masala on tap; serve. 
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Prawn Biryani 

Ingredients: 



Prawns (medium- sized) 

Onions, Tomatoes (chapped) 

°t spices powder, Rea chilli powder 
wmon juice, Ginger/ garlic paste 
Green chillies (blended) 
j°9urt (whipped) 
lurmeric powder 

/ ^ coriander, mint (Finely cut) 
Salt r ° n essence ' Yellow Food colour 
Oil 



Coshevy nuts, Raisins, Fried anion, 
Le rnon 



1 kg 

3 each 

2 tsp each 

1 tbsp each 

8 

3 tbsp 
1 tsp 
Vz cup 

a few drops 
ta taste 
Vz cup 



Far garnishing 



R'ce Ingredients: 

f ire (soolted) 

“Oy leaves ft 



eov es / Green cardamoms 



2 cups 
2 each 



Claves 
Peppercorns 
Fennel seeds 
Water 
Salt 



4 
10 
1 tsp 
4 cups 
to taste 



Method: 



Marinale prawns with Vz turmeric, Vz red chillies, lemon juice and 
salt; set aside Far Vz hour. 

Heat Vz the oil in a pat; cook prawns For 5 minutes; remove. 

Add remaining ail to the same pat; fry anians golden; add 
ginger/garlic, green chillies, tomatoes, remaining turmeric and red 
chillies, and yogurt; cook till tomatoes are tender. 

Fry masala; add prawns, Vz hot spices, Vz coriander and mint, and 
salt; remove from flame. 

Add rice ingredients in a separate pot; par bail rice; strain and 



spread aver prawns. 

Add essence, remaining coriander and mint, remaining hat specs 



and food colour; keep an dum. ~ w * 

Dish out; garnish with anion, cashews, raisins and lemon; serve. » 
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Apple Halwa 

Ingredients: 

Apples 

Semolina (sieved) 

Milk (fresh) 

Saffron , 

Green cardamom powder 
Sugar 

Pistachios (finely cut} 



2 

Yi cup 
1 cup 
1 pinch 
Vz tsp 
Vz cup 

for garnishing 



Method; 

Thoroughly blend 1 apple and V 2 of the milk in o blender. 
Peel the other opple and cut inta slices. 

Fry semolino in o wok till aromo arises; add remaining 
milk / blended milk and saffron; cook for 5 minutes. 

• Add cardamom; cook till thick. 

• Add sugar; coak for 5 minutes; dish out, 

• Garnish with pistachios and sliced apple; serve. 
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Carrot and Mint Soup 



Ingredients: 

Carrots (finely cut) 
Onion (finely cut) 
Gorlic (finely cut) 
Vegetable stock 
Kin now juice 
Butter 

Mint ieoves 



Vi kg 
} 

1 clove 
1 litre 
Vi cup 
1 tbsp 

for gornishing 



Method; 

Melt butter in a pot; cook corrots with with onion, gorlic 
ond stock till tender. 

Blend in a blender; pour bock into the pot; bring to boil. 

• Allow to cool; sieve. 

Add kinnow juice; pour into soup bowls; aomish with mint 
ond serve. K * 
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Butterfly Jumbo Prawns 



Ingredients: 

^owns (jumbo, with shell) 
finger (chapped) 
arjic (chopped) 

I hl,e Pepper powder 

Lenr, on juice 

Salt 

Barbecue souce, Butter 
e ce leaves, Tomato, 
err *on, Cucumber 



8 

1 tsp 
1 tsp 
1 tsp 
1 tsp 
to taste 
for brushing 

far decoration 



Method: 

• Mix ginger, garlic, white pepper, lemon juice and salt. 

• Moke slits in the spine of each prawn so it opens like a 
baak; Fill prepared marinade in the slit. 

• Heat a grill pan and brush oil on it; grill prawns from the 
slitted side. 

• Brush butter and barbecue sauce an them; flip prawns 
aver. 

« Decorate a dish with lettuce, tomato, leman and cucumber; 
place prawns an it; serve. 
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Grilled Red Snapper 



Ingredients: 

Red Snopper 
Ginger (chopped) 

Goriic (chopped) 

Lemon juice 

White pepper powder 

Block pepper (crushed) 

Sait 

Butter 

Tomato, Lettuce leaves, Corrot, 
Mixed vegetables (boiled) 
’Lemon butter sauce, French fries 



LIVELY WEEKENDS 



2 pieces 
V? tsp 

V? tsp 

3 tsp 
V 2 tsp 
Vi tsp 
to taste 
2 tsp 

for decorotion 
as occompontment 



Method: 

Mix lemon juice, ginger, garlic, both peppers and salt in a 
bowl. 

• Mari note fish with it; set aside for V 2 hour. 

• Heat a grill pon ond brush oil on it; grill fish from both 
sides while applying butter on it. 

• Decorate a serving dish with tomato, carrot and lettuce on 
one side and mixed vegetables on the other; place fish ori 
it; serve with french fries ond lemon butter sauce. 

To make lemon butter sauce, melt 50 grams butter in a 
frying pon; add 2 tsp ginger and 3 tbsp lemon [uice; coo 
for o few minutes; remove in a bowl. » • 
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Fish with Dili and Fengreek 



Ingredients: 

Fish fillets 

Ginger/ garlic paste 
Onions (finely cut) 

Red chilli pawder 
Coriander powder 
turmeric pawder 
Vagurt (whipped) 

Dill (finely cut) 

Fenugreek (small leaves) 
Salt 

bustard oil 

Oil 

^rnan slices 




Vi kg 
2 tsp 
2 

1 tsp 
Vi tsp 
l A tsp 
Vi cup 
1 bunch 

1 bunch 
ta taste 

2 tbsp 
1 cup 

far garnishing 



Method: 

♦ Cut fish into small pieces; marinate with mustard oil and 
salt; set aside for a little while. 

♦ Heat ail in a wok; fry fish galden; remove. 

♦ Add a(l remaining ingredients except dill and fenugreek in 
the same ail; caok till onians are tender. 

♦ Add fish, dill and fenugreek; keep on dum. 

♦ Dish out; garnish with lemon; serve. 
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Egg Halwa 

Ingredients: 

Eggs 

Milk (fresh) 

Sugar 

Green cardamom powder 
Clarified butter 
Cardamoms,, Almonds, 
Pistachios (finely cut) 



5 

1 cup 
1 cup 
1 tsp 
Vt cup 

for sprinkling 



Method: 

• Blend eggs, milk and sugar in a blender. 

* Heat clarified butter in a wak; add blended mixture; fry 
while continuously stirring till clarified butter separates. 

* Add cardamoms; cook Far a few minutes; dish out. 

• Garnish with cardamoms, almands and pistachios; serve. 
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